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separating it from rock salt is blended with 0.1W5wt% 

one ore more or mixture of glycine, L-alanine, sodium 

5-isosinate, sodium 5-ribonucleotide, sodium 

L-glutamate, glycyrrhizin, and sodium glycyrrhizinate, 

„ . to give a salting agent. This salting agent is used as a 
PURPOSE: To prepare a salting agent to replace salt, by sajting agept for cookjng fQod jnstead Qf saft 


(54) PREPARATION OF SALTING AGENT FOR 
COOKING FOOD 


(57) Abstract: 


blending potassium chloride with glycine, a nucelic acid 
type seasoning, sodium glutamate and glycyrrhizin. 
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CONSTITUTION: Potassium chloride obtained by 


